Abstract
Results
Fat, total dietary fibre (TOF), SOF and 10F contents were significantly (p<O.05) higher in IBR when compared to PBR. The GI values of IBR and PBR cooked in a rice cooker (GI=54 SO=8; GI=64 SO=12) or microwave (GI=43 SO=28; GI=56 SO=12) belonged to low and medium GI categories respectively. A percentage reduction in GI values was seen in PBR (1~.5%) and IBR (20.4%) when cooked in a microwave oven compared to a rice cooker.
Conclusions Irrespective of the method of cooking PBR had medium GI and IBR had low GI. Though nee is our staple food. data related to GI or some commonly consumed Imported basmati varieties are not available. Thus, the present study was conducted to determine the GI and effect of two commonly used cooking methods on GI of two imported basrnati varieties available in Sri Lanka
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Methods
An unstructured interview type market survej was carried out to collect information regarding the consumer purchasing trends and preferences Following the survey. two basmati nee varieties Indian basrnati rice (lBR) and Pakistan basmati rice (PBR) were selected. Rice adequate for the whole GI study (7 kg) was purchased from a retailed shop at Battaramulla, Sf! Lanka at the beginning of the study
